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FOREWORD 

This Indian Standard (Second Revision) was adopted by the Bureau of Indian Standards, after the draft finalized 
by the Food Hygiene Sectional Committee had been approved by the Food and Agriculture Division Council. 

People have the right to expect the food they eat to be safe and suitable for consumption. Foodborne illness 
and foodborne injury are, at best unpleasant, and at worst, can be fatal. There are also other consequences, 
such as damage to trade and tourism, which may lead to loss of earnings, unemployment and litigation. 
Food spoilage is wasteful, costly and can adversely affect trade and consumer confidence. 

International food trade and foreign travel are increasing, bringing important social and economic benefits. 
But this also makes the spread of illness around the world easier. Eating habits too, have undergone major 
change in many countries over the last two decades and new food production, preparation and distribution 
techniques have developed to reflect this. Effective hygiene control, therefore, is vital to avoid the adverse 
human health and economic consequences of foodborne illness, foodborne injury and food spoilage. Everyone, 
including farmers and growers, manufacturers and processors, food handlers and consumers has a responsibility 
to assure that food is safe and suitable for consumption. 

Keeping in view the above, this Indian Standard was first published in 1963 and revised in 1972. In the 
second revision, the text has been updated and aligned with the Recommended International Code of Practice 
-General Principles of Food Hygiene [CAC/RCP- 1(1969), Rev. 3(1997)] published by the Joint FAO/WHO 
Food Standards Programme, Codex Alimentarius Commission, Rome and is identical to it. The title has 
also been aligned with the Codex Code of Practice. 

This Indian Standard lays a firm foundation for ensuring food hygiene and should be used in conjunction 
with each specific code of hygienic practice, where appropriate and IS 14595 : 1998 \Food hygiene — 
Microbiological criteria — Principles for establishment and application'. The standard follows the food 
chain from primary production through to final consumption, highlighting the key hygiene controls at each 
stage. It recommends a HACCP based approach wherever possible to enhance food safety. 

There will inevitably be situations where some of the specific requirements contained in this standard are 
not applicable. The fundamental question in every case is 'what is necessary and appropriate on the grounds 
of the safety and suitability of food for consumption?' 

The text indicates where such questions are likely to arise using the phrases 'where necessary' and where 
appropriate. In practice this means that, although the requirement is generally appropriate and reasonable, 
there will nevertheless be some situations where it is neither necessary nor appropriate on the grounds of 
food safety and suitability. In deciding whether a requirement is necessary or appropriate, an assessment 
of the risk should be made, preferably within the framework of the HACCP approach. This approach allows 
the requirements in this standard to be flexibly and sensibly applied with a proper regard for the overall objectives 
of producing food which is safe and suitable for consumption. In doing so it fakes into account the wide 
diversity of activities and varying degrees of risk involved in producing food. 

This standard is subject to the provisions of the Factories Act, 1948 and other food safety legislations, 
such as Prevention of Food Adulteration Act, 1954 and Rules framed thereunder. 
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Indian Standard 

FOOD HYGIENE — GENERAL PRINCIPLES — 

CODE OF PRACTICE 

( Second Revision ) 



1 SCOPE 

This standard covers the essential principles of food 
hygiene applicable throughout the food chain 
(including primary production through to the final 
consumer) to achieve the goal of ensuring that food 
is safe and suitable for human consumption. 

2 REFERENCES 

ThQ.Indian Standards listed below contain provisions 
which through reference in this text, constitute 
provision of this standard. At the time of publication, 
the editions indicated were valid. All standards are 
subject to revision and parties to agreements based 
on this standard are encouraged to investigate the 
possibility of applying the most recent editions of 
the standards indicated below: 



Title 

Code of practice for industrial 
ventilation 

Code of practice for interior 
illumination: l Part 1 General 
requirements and recommendations 
for working interiors (first revision) 

Quality tolerances for water for 
processed food industry 

Code of practice for labelling of 
pre-packaged foods: 
General guidelines 

Guidelines on claims 



Nutritional labelling 

Food hygiene — Microbiological 
criteria — Principles for 
establishment and application 

Food hygiene — Hazard analysis 
and critical control point (HACCP) 
- — System and guidelines for its 
application 



3 DEFINITIONS 

For the purpose of this standard, the following 
definitions shall apply. 

3.1 Cleaning 

Removal of soil, food residue, dirt, grease or other 
objectionable matter. 



IS No. 

3103:1975 



3646 (Part 1) : 
1992 



4251:1967 

7688 

(Part 1): 1976 



(Part 2) : 
1976 

(Part 3) : 
1976 

14595:1998 



15000: 1998 



3.2 Contaminant 

Any biological or chemical agent, foreign matter or 
other substances not intentionally added to food which 
may compromise food safety or suitability. 

3.3 Contamination 

Introduction or occurrence of a contaminant in food 
or food .environment. 

3.4 Disinfection 

Reduction, by means of chemical agents and/or physical 
methods, of the number, of micro-organisms in the 
environment, to a level that does not compromise food 
safety or suitability. 

3.5 Establishment 

Any building or area and the surroundings, under 
the control of the same management in which food 
and other related materials are handled. 

3.6 Food Hygiene 

All conditions and measures necessary to ensure the 
safety and suitability of food at all stages of the food 
chain. 

3.7 Hazard 

A biological, chemical or physical agent in, or 
condition of, food with the potential to cause an 
adverse health effect. 

3 8 HACCP 

A system which identifies, evaluates and controls 
hazards which are significant for food safety. 

3 9 Food Handler 

Any person who directly handles food (packaged or 
unpackaged), food equipment and utensils, or food 
contact surfaces and is, therefore, expected io comply 
with food hygiene requirements. 

3.10 Food Safety 

Assurance that food will not cause harm to the 
consumer when it is prepared and/or eaten according 
to its intended use. 

3.11 Food Suitability 

Assurance that food is acceptable for human 
consumption according to its intended use. 
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3.12 Primary Production 

Those steps in the food chain up to and including, 
for example, harvesting, slaughter, milking, fishing. 

4 PRIMARY PRODUCTION 

4.0 Objectives 

To reduce the likelihood of introducing a hazard 
which may adversely affect the safety of food, or 
its suitability for consumption, at later stages of the 
food chain, primary production should be managed 
in a way which ensures that food is safe and suitable 
for its intended use. Where necessary, this should 
include: 

a) avoiding the use of areas where the 
environment poses a threat to the safety of 

food; 

b) controlling contaminants, pests and diseases 
of animals and plants in such a way as not 
to pose a threat to food safely; and 

c) adopting practices and measures to ensure 
food is produced under appropriately hygienic 
conditions. 

4.1 Environmental Hygiene 

Potential sources of contamination from the 
environment should be considered. In particular, 
primary food production should not be carried on in 
areas where the presence of potentially harmful 
substances would lead to an unacceptable level of 
such substances in food. 

4.2 Hygienic Production 

4.2.1 The potential effects of primary production 
activities on the safety and suitability of food should 
be considered at all times. In particular, this includes 
identifying any specific points in such activities where 
a high probability of contamination may exist and 
taking specific measures to minimize that probability. 
The HACCP based approach (see IS 15000) may assist 
in the taking of such measures. 

4.2.2 On-farm programmes which achieve specific 
food safety goals are becoming an important part of 
primary production and should be encouraged. 
Producers should as far as practicable, implement 
measures to: 

a) control contamination from air, soil, water, 
feedstuffs, fertilizers (including natural 
fertilizers), pesticides, veterinary drugs or any 
other agent used in primary production; 

b) control plant and animal health so that it does 
not pose a threat to human health through 
food consumption, or adversely affect the 
suitability of the product; and 

c) protect food sources from faecal and other 
contamination. 



4.2.3 Care should be taken to manage wastes and 
store harmful substances appropriately. 

4.3 Handling, Storage and Transport 

4.3.1 Procedures should be in place to: 

a) sort food and food ingredients to segregate 
material which is evidently unfit for human 
consumption; 

b) dispose of any rejected material in a hygienic 
manner; and 

c) protect food and food ingredients from 
contamination by pests, or by chemical, 
physical or microbiological contaminants or 
other objectionable substances during 
handling, storage and transport. 

4.3.2 Care should be taken to prevent, as far as practi 
cable, deterioration and spoilage through appropriate 
measures which may include controlling temperature, 
humidity and/or other controls. 

4.4 Cleaning, Maintenance and Personnel Hygiene 

Appropriate facilities and procedures should be in 
place to ensure that necessary cleaning and mainte 
nance is carried out effectively and appropriate degree 
of personal hygiene is maintained. 



DESIGN. AND 



5 ESTABLISHMENT 
FACILITIES 

5.0 Objectives 



Attention to good hygienic design and construction, 
appropriate location, and the provision of adequate 
facilities is necessary to enable hazards to be 
effectively controlled. Depending on the nature of 
the operations and the risks associated with them, 
premises, equipment and facilities should be located, 
designed and constructed to ensure that: 

a) contamination is minimized; 

b) design and layout permit appropriate 
maintenance, cleaning and disinfections and 
minimise air-borne contamination; 

c) surfaces and materials, in particular those in 
contact with food are non-toxic in intended 
use and where necessary, suitably durable, 
and easy to maintain and clean; 

d) where appropriate, suitable facilities are 
available for temperature, humidity and other 
controls; and 

e) there is effective protection against pest access 
and harbourage. 

5.1 Location 

5.3.1 Establishment 

Potential sources of contamination need to be 
considered when deciding where j;o, locate a food 
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establishment as well as the effectiveness of any 
reasonable measures that might be taken to protect 
food. An establishment should not be located 
anywhere, where, after considering such protective 
measures, it is clear that there will remain a threat 
to Food safety or suitability. In particular, an 
establishment should normally be located away from: 

a) environmentally polluted areas and industrial 
activities which pose a serious threat of 
contaminating food; 

b) areas subject to flooding unless sufficient 
safeguards are provided; 

c) areas prone to infestations of pests; and 

d) areas where wastes, either solid or liquid, 
cannot be removed effectively. 

5.1.2 Equipment 

Equipment should be located so that it: 

a) permits adequate maintenance and cleaning; 

b) functions in accordance with its intended use; 
and 

c) facilitates good hygiene practices, including 
monitoring. 

5.2 Premises and Rooms 

5.2,1 Design and Layout 

Where appropriate, the internal design and layout of 
a food establishment should permit hygienic practices, 
including protection against cross-contamination 
between and during operations and storage. 

52.2 Internal Structures and Fittings 

Structures within a food establishment should be 
soundly built of durable materials and be easy to 
maintain, clean and where appropriate, able to be 
disinfected. In particular, the following specific 
conditions should be satisfied., where necessary, to 
protect the safety and suitability of food: 

a) The surfaces of walls, partitions and floors 
should be made of impervious materials with 
no toxic effect in intended use; 

b) Walls and partitions should have a smooth 
surface up to a height appropriate to the 
operation; 

c) Floors should be constructed to allow adequate 
drainage and cleaning; 

cl) Ceilings and overhead fixtures should be 
constructed and finished to minimize the build 
up of dirt and condensation, and the shedding 
of particles; 

e) Windows should be easy to clean, be 
constructed to minimize the build up of dirt 



and where necessary, be fitted with removable 
and cleanable insect-proof screens. Where 
necessary, windows should be fixed; 

Doors should have smooth, non-absorbent 
surfaces, and be easy to clean and, where 
necessary, disinfect; and 

g) Working surfaces that come into direct contact 
with food should be in sound condition, 
durable and easy to clean, maintain and 
disinfect. They should be made of smooth, 
non-absorbent materials, which are inert to 
the food, detergents and disinfectants, under 
normal operating conditions. 

5.2.3 Temporary/Mobile Premises and Vending 
Machines 

Premises and structures covered here include market 
stalls, mobile sales and street vending vehicles and 
temporary premises in which food is handled, such 
as tents. Such premises and structures should be 
sited, designed and constructed to avoid, as far as 
reasonably practicable, contaminating food and 
harbouring pests. In applying these specific conditions 
and requirements, any food hygiene hazards associated 
with such facilities should be adequately controlled 
to ensure the safety and suitability of food. 

5.3 Equipment 

5.3.1 General 

Equipment and containers (other than once-only use 
containers and packaging) coming into contact with 
food, should be designed and constructed to ensure 
that, where necessary, they can be adequately cleaned, 
disinfected and maintained to avoid the contamination 
of food. Equipment and containers should be made 
of materials with no toxic effect in intended use. 
Where necessary, equipment should be durable and 
movable or capable of being disassembled to allow 
for maintenance, cleaning, disinfection, monitoring 
and inspection. 

5.3.2 Food Control and Monitoring Equipment 

In addition to the general requirements given in 53.1, 
equipment used to cook, heat treat, cool, store or 
freeze food should be designed to achieve the required 
food temperatures as rapidly as necessary in the 
interests of food safety and suitability, and maintain 
them effectively. Such equipment should also be 
designed to allow temperatures to be monitored and 
controlled. Where necessary, such equipment should 
have effective means of controlling and monitoring 
humidity, air flow and any other characteristic likely 
to have a detrimental effect on the safety or suitability 
of food. These requirements are intended to ensure 
that: 

a) harmful or undesirable microorganisms or their 
toxins are eliminated or reduced to safe levels 
or their survival and growth are effectively 
controlled: 
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b) where appropriate, critical limits established 

in HACCP based plans (see IS 15000) can 
be monitored; and 

c) temperatures and other conditions necessary 
to food safety and suitability can be rapidly 
achieved and maintained. 

5.3.3 Containers for Waste and Inedible Substances 

Containers for waste materials, by-products and 
inedible or dangerous substances, should be 
specifically identifiable, suitably constructed and, 
where appropriate made of impervious material 
Containers used to hold dangerous substances should 
be identified and, where appropriate, be lockable to 
prevent malicious or accidental contamination of food. 

5.4 Facilities 

5.4.1 Water Supply 

5.4.1.1 Adequate supply of potable water (see IS 425 1) 
with appropriate facilities for its storage, distribution 
and temperature control, should be available whenever 
necessary to ensure the safety and suitability of food. 

5.4.1.2 Non-potable water (for use in, for example, 
fire control, steam production, refrigeration and other 
similar purposes where it would not contaminate food), 
shall have a separate system. Non-potable water 
systems shall be identified and shall not connect with, 
or allow reflux into, potable water systems. 

5.4.2 Drainage and. Waste Disposal 

Adequate drainage and waste disposal systems and 
facilities should be provided. They should be designed 
and constructed so that the risk of contaminating food 
or the potable water supply is avoided. 

5.4.3 Cleaning 

Adequate facilities, suitably designated, should be 
provided for cleaning food, utensils and equipment. 
Such facilities should have an adequate supply of 
hot and cold potable water where appropriate. 

5.4.4 Personnel Hygiene Facilities and Toilets 

Personnel hygiene facilities, suitably located and 
designated, should be available to ensure that an 
appropriate degree of personal hygiene can be 
maintained and contamination of food avoided. Where 
appropriate, facilities should include: 

a) adequate means of hygienically washing and 
drying hands, including wash basins and a 
supply of hot and cold (or suitably temperature 
controlled) water, where appropriate; 

b) lavatories of appropriate hygienic design; and 

c) adequate cleaning facilities for personnel. 

5.4.5 Temperature Control 

Depending on the nature of the food operations 



undertaken, adequate facilities should be available 
for heating, cooling, cooking, refrigerating and 
freezing food, for storing refrigerated or frozen foods, 
monitoring food temperatures, and when necessary, 
controlling ambient temperatures to ensure the safety 
and suitability of food. 

5.4.6 Ventilation 

5.4.6.1 Adequate means of natural or mechanical 
ventilation should be provided, in particular to: 

a) minimise air-borne contamination of food, for 
example, from aerosols and condensation 
droplets; 

b) control ambient temperatures; 

c) control odours which might affect the 
suitability of food; and 

d) control humidity, where necessary, to ensure 
the safety and suitability of food. 

5.4.6.2 Ventilation systems should be designed and 
constructed so that air does not flow from 
contaminated areas to clean areas and, where 
necessary, they can be adequately maintained and 
cleaned. 

5.4.7 Lighting 

Adequate natural or artificial lighting should be 
provided to enable the undertaking to operate in a 
hygienic manner. Where necessary, lighting should 
not be such that the resulting colour is misleading. 
The intensity should be adequate to the nature of 
the operation. Lighting fixtures should, where 
appropriate, be protected to ensure that food is not 
contaminated by breakages [see IS 3 103 and IS 3646 
(Part 1)]. 

5.4.8 Storage 

5,4,8.1 Where necessary, adequate facilities for the 
storage of food, ingredients and non-food materials 
such as packing materials, cleaning materials, 
lubricants, fuels, should be provided. 

5.4,8«AWhere appropriate, food storage facilities should 
be designed and constructed to:. 

a) permit adequate maintenance and cleaning; 

b) avoid pest access and harbourage; 

c) enable food to be effectively protected from 
contamination during storage; and 

d) where necessary, provide an environment 
which minimises the deterioration of food, 
such as by temperature and humidity control. 

5.4.8.3 The type of storage facilities required will 
depend on the nature of the food. Where necessary, 
separate, secure storage facilities for cleaning materials 
and hazardous substances should be provided. 
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6 CONTROL OF OPERATION 

6.0 Objectives 

To reduce the risk of unsafe food by taking preventive 
measures to assure the safety and suitability of food 
at an appropriate stage in the operation by controlling 
food hazards, it is desirable to: 

a) formulate design requirements with respect 
to raw materials: composition, processing, 
distribution, and consumer use to be met in 
the manufacture and handling of specific food 
items; and 

b) design, implement, monitor and review 
effective control systems. 

6.1 Control of Food Hazards 

6.1.1 Food business operators should control food 
hazards through the use of systems, such as HACCP 
(see IS 15000). They should: 

a) identify any steps in their operations which 
are critical to the safety of food; 

b) implement effective control procedures at those 

steps; 

c ) monitor control procedures to ensure their 
continuing effectiveness; and 

c ) review control procedures periodically, and 
whenever the operations change. 

6.1.2 These systems should be applied throughout 
the food chain to control food hygiene throughout 
the shelf life of the product through proper product 
and process design. 

6.1.3 Control procedures may be simple, such as 
checking stock rotation calibrating equipment, or 
correctly loading refrigerated display units. In some 
cases a system based on expert advice, and involving 
documentation, may be appropriate. A model of such 
a food safety system is given in IS 15000. 

6.2 Hygiene Control Systems — Key Aspects 
6.2.1 Time and Temperature Control 

6.2.1.1 Inadequate food temperature control is one 
of the most common causes of foodborne illness or 
food spoilage. Such controls include time and 
temperature of cooking, processing and storage. 
Systems should be in place to ensure that temperature 
is controlled effectively where it is critical to the safety 
and suitability of food. 

6.2.1.2 Temperature control systems should take into 
account: ** 

a) the nature of the food, for example, its water 

activity, pH, and likely initial level and types 
of microorganisms; 

b) the intended shelf-life of the product; 

c) the method of packaging and processing; and 



d) how the product is intended to be used, for 
example, further cooking/processing or ready- 
to-cat. 

6.2.1.3 Such systems should also specify tolerable 
limits for time and temperature variations. 

6.2.1.4 Temperature recording devices should be 
checked at regular intervals and tested for accuracy. 

6.2.2 Specific Process Steps 

Specific process steps which contribute to food 
hygiene may include among others, chilling, thermal 
processing, irradiation, drying, chemical preservation 
and vacuum or modified atmospheric packaging. 

6.2.3 Microbiological and Other Specifications 

Systems described in 6.1 offer an effective way of 
ensuring the safety and suitability of food. Where 
microbiological, chemical or physical specifications 
are used in any food control system, such 
specifications should be based on sound scientific 
principles and state, where appropriate, monitoring 
procedures, analytical methods and action limits. 

6.2.4 Microbiological Cross- Contamination 

6.2.4.1 Pathogens can be transferred from one food 
to another, either by direct contact or by food handlers, 
contact surfaces or the air. Raw, unprocessed food 
should be effectively separated, from ready-to-eat 
foods, with effective intermediate cleaning and 
disinfection, where appropriate. 

6.2.4.2 Access to processing areas may need to be 
restricted or controlled. Where risks are particularly 
high, access to processing areas should be only via 
a changing facility. Personnel may be required to put 
on clean protective clothing including footwear and 
wash their hands before entering. 

6.2.4.3 Surfaces, utensils, equipment, fixtures and 
fittings should be thoroughly cleaned and where 
necessary disinfected after raw food, particularly meat 
and poultry, has been handled or processed. 

6.2.5 Physical and Chemical Contamination 

Systems should be in a place to prevent contamination 
of foods by foreign bodies such as glass or metal 
shards from machinery, dust, harmful fumes and 
unwanted chemicals. In manufacturing and 
processing, suitable detection or screening devices 
should be used where necessary. 

6.3 Incoming Material 

6.3.1 No raw material or ingredient should be accepted 
by an establishment if it is known to contain parasites, 
undesirable microorganisms, pesticides, veterinary 
drugs or toxic, decomposed or extraneous substances 
which would not be reduced to an acceptable level 
by normal sorting and/or processing. Where 
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appropriate, specifications for raw materials should 
be identified and applied, 

6.3.2 Raw materials or ingredients should, where 
appropriate, be inspected and sorted before processing. 
Where necessary, laboratory tests should be made 
to establish fitness for use. Only sound, suitable raw 
materials or ingredients should be used. 

6.3.3 Stocks of raw materials and ingredients should 
be subject to effective stock rotation. 

6.4 Packaging 

Packaging design and materials should provide 
adequate protection for products to minimise 
contamination, prevent damage, and accommodate 
proper labelling. Packaging materials or gases, where 
used, shall be non-toxic and shall not pose threat to 
the safety and suitability of food under the specified 
conditions of storage and use. Where appropriate, 
reusable packaging should be suitably durable, easy 
to clean and, where necessary, disinfected. 

6.5 Water 

6.5 1 In Contact with Food 

6.5.1.1 Only potable water (see IS 4251) should be 
used in food handling and processing with the 
following exceptions: 

a) for steam production, fire control and other 
similar puq^oses not connected with food; 
and 

b) in certain food processes, such as chilling, 
and in food handling areas, provided this does 
not constitute a hazard to the safety and 
suitability of food (for example, the use of 
clean sea water). 

6.5.1.2 Water recirculated for reuse should be treated 
and maintained in such a condition that no risk to 
the safety and suitability of food results from its use. 
The treatment process should be effectively monitored. 
Recirculated water which has received no further 
treatment and water recovered from processing of 
food by evaporation or drying may be used, provided 
its use does not constitute a risk to the safety and 
suitability of food. 

6.5.2 As an Ingredient 

Potable water (see IS 4251) should be used wherever 
necessary to avoid food contamination. 

6.5.3 Tee and Steam 

Ice should be made from water that complies with 
5.4.1. Ice and steam should be produced, handled 
and stored to protect them from contamination. Steam 
used in direct contact with food or food contact surfaces 
should not constitute a threat to the safety and suitability 
of food. 



6.6 Management and Supervision 

The type of control and supervision needed will depend 
on the size of the business, the nature of its activities 
and the types of food involved. Managers and 
supervisors should have enough knowledge of food 
hygiene principles and practices to be able to judge 
potential risks, take appropriate preventive and 
corrective action, and ensure that effective monitoring 
and supervision takes place. 

6.7 Documentation and Records 

Where necessary, appropriate records of processing, 
production and distribution should be kept and retained 
for a period that exceeds the shelf-life of the product. 
Documentation can enhance the credibility and 
effectiveness of the food safety control system. 

6.8 Recall Procedures 

Managers should ensure that effective procedures are 
in place to deal with any food safety hazard and to 
enable the complete, rapid recall of any implicated 
lot of the finished food from the market. Where a 
product has been withdrawn because of an immediate 
health hazard, other products which are produced 
under similar conditions and which may present a 
similar hazard to public health, should be evaluated 
for safety and may need to be withdrawn. The need 
for public meanings should be considered. 

7 ESTABLISHMENT — MAINTENANCE AND 
SANITATION 

7.0 Objective 

To facilitate the continuing effective control of food 
hazards, pests, and other agents likely to contaminate 
food, it is desirable to establish an effective system 
to: 

a) ensure adequate and appropriate maintenance 
and cleaning, 

b) control pests, 

c) manage waste, and 

d) monitor effectiveness of maintenance and 
sanitation procedures. 

7.1 Maintenance and Cleaning 

7.1.1 General 

7.1J.1 Establishment and equipment should be kept 
in an appropriate state of repair and condition to: 

a) facilitate all sanitation procedures; 

b) function as intended, particularly at critical 
steps (see 6.1); and 

c) prevent contamination of food, for example, 
from metal shards, flaking plaster, debris and 
chemicals. 
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7.1.1.2 Cleaning should remove food residues and 
dirt which may be a source of contamination. The 
necessary cleaning methods and materials will depend 
on the nature of the food business. Disinfection may 
be necessary after cleaning. 

7.1.1.3 Cleaning chemicals should be handled and 
used carefully and in accordance with manufacturer's 
instructions and store, where necessary, separate from 
food, in clearly identified containers to avoid the risk 
of contaminating food. 

7.1.2 Cleaning Procedures and Methods 

Cleaning can be carried out by the separate or the 
combined use of physical methods, such as heat, 
scrubbing, turbulent flow, vacuum cleaning or other 
methods that avoid the use of water, and chemical 
methods using detergents, alkalis or acids. Cleaning 
procedures will involve, where appropriate: 

a) removing gross debris from surfaces; 

b) applying a detergent solution to loosen soil 
and bacterial film and hold them in solution 
or suspension; 

c) rinsing with water which complies with 54.1, 
to remove loosened soil and residues of 
detergent; 

d) dry cleaning or other appropriate methods for 
removing and collecting residues and debris; 
and 

e) where necessary, disinfection. 
7.2 Cleaning Programmes 

7.2.1 Cleaning and disinfection programmes should 
ensure that all parts of the establishment are 
appropriately clean and should include' the cleaning 
of cleaning equipment. 

7.2.2 Cleaning and cleaning programmes should be 
continually and effectively monitored for their 
suitability and effectiveness and where necessary, 
documented. 

7.2.3 Where written cleaning programmes are used, 
they should specify: 

a) areas, items of equipment and utensils to be 
cleaned; 

b) responsibility for particular tasks; 

c) method and frequency of cleaning; and 

d) monitoring arrangements. 

7.2.4 Where appropriate, programmes should be 
drawn up in consultation with relevant specialist expert 
advisors. 

7.5 Pest Control Systems 

7.3.1 General 

Pests pose a major threat to the safety and suitability 
of food. Pest infestations can occur where there are 



breeding sites and a supply of food. Good hygiene 
practices should be employed to avoid creating an 
environment conducive to pests. Good sanitation, 
inspection of incoming materials and good monitoring 
can minimise the likelihood of infestation and thereby 
limit die need for pesticides. 

7.3.2 Preventing Access 

Buildings should be kept in good repair and condition 
to prevent pest access and to eliminate potential 
breeding sites. Holes, drains and other places where 
pests are likely to gain access should be kept scaled. 
Wire mesh screens, for example, on open windows, 
doors and ventilators, will reduce the problem of pest 
entry. Animals should, wherever possible, be excluded 
from the grounds of factories and food processing 
plants. 

7.3.3 Harbourage and Infestation 

The availability of food and water encourages pest 
harbourage and infestation. Potential food sources 
should be stored in pest-proof containers and/or 
stacked above the ground and away from walls. Areas 
both inside and outside food premises should be kept 
clean. Where appropriate, refuse should be stored in 
covered and pest-proof containers. 

7.3.4 Monitoring and Detection 

Establishments and surrounding areas should be 
regularly examined for evidence of infestation. 

7.3.5 Eradication 

Pest infestations should be dealt with immediately 
and without adversely affecting food safety or 
suitability. Treatment with chemical, physical or 
biological agents should be carried out without posing 
a threat to the safety or suitability of food. 

7.4 Waste Management 

Suitable provision shall be made for the removal and 
storage of waste. Waste shall not be allowed to 
accumulate in food handling, food storage, and other 
working areas and the adjoining environment except 
so far as is unavoidable for the proper functioning 
of the business. Waste stores shall be kept 
appropriately clean. 

7.5 Monitoring Effectiveness 

Sanitation systems should be monitored for effective 
ness, periodically verified by means, such as audit, 
pre- operational inspections, or where appropriate, 
microbiological sampling of environment and food 
contact surfaces and regularly reviewed and adapted 
to reflect changed circumstances. 

8 ESTABLISHMENT — PERSONAL HYGIENE 

8.0 Objectives 

People who do not maintain an appropriate degree 
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of personal cleanliness, who have certain illnesses or 
conditions or who behave inappropriately, can 
contaminate food and transmit illness to consumers. 
To ensure that those who come directly or indirectly 
into contact with food are not likely to contaminate 
food, it is desirable to: 

a) maintain an appropriate degree of personal 
cleanliness, and 

b) behave and operate in an appropriate manner. 

8.1 Health Status 

Periodical medical examination of a food handler 
should be carried out. People known, or suspected, 
to be suffering from, or to be a carrier of a disease 
or illness likely to be transmitted through food, should 
not be allowed to enter any food handling area if 
there is a likelihood of their contaminating food. Any 
person so affected should immediately report illness 
or symptoms of illness to the management. Conditions 
which should be reported to management so that any 
need for medical examination and/or possible 
exclusion from food handling can be considered, 
include jaundice, diarrhoea, vomiting, fever, sore 
throat with fever, visibly infected skin lesions (boils, 
cuts, etc) and discharges from the ear, eye or nose. 

8.2 Personal Cleanliness 

8.2.1 Food handlers should maintain a high degree 
of personal cleanliness, and where appropriate, wear 
suitable protective clothing, head covering, and 
footwear. Cuts and wounds, where personnel are 
permitted to continue working, should be covered by 
suitable waterproof dressings. 

8.2.2 Personnel should always wash their hands when 
personal cleanliness may effect food safety, for 
example: 

a) at the start of food handling activities: 

b) immediately after using the toilet: and 

c) after handling raw food or any contaminated 
material, where this could result in 
contamination of other food items. 

8.2.3 Personnel should avoid handling ready to eat 
food, where appropriate. 

8.3 Personal Behaviour 

8.3.1 People engaged in food handling activities 
should refrain from behaviour which could result in 
contamination of food, for example, smoking, spitting, 
chewing or eating, and sneezing or coughing over 
unprotected food. 

8.3.2 Personal effects, such as jewellery, bangles, 
watches, pins or other items should not be worn or 
brought into food handling areas if they pose a threat 
to the safety and suitability of food. 

8.4 Visitors 

Visitors to food manufacturing, processing or handling 
areas should, where appropriate, wear protective 



clothing and adhere to the other personal hygiene 
provisions. 

9 TRANSPORTATION — CONVEYANCE AND 
BULK CONTAINERS 

9.0 Objectives 

Food may become contaminated, or may not reach 
its destination in a suitable condition for consumption, 
unless effective control measures are taken during 
transport, even where adequate hygiene control 
measures have been taken earlier in the food chain. 
Measures should be taken where necessary to: 

a) protect food from potential sources of 
contamination, 

b) protect food from damage likely to render the 
food unsuitable for consumption, 

c) provide an environment which effectively 
controls the growth of pathogenic or spoilage 
microorganisms and the production of toxins 
in food, and 

d) to ensure that the type of conveyances or 
containers required depends on the nature of 
the food and the conditions under which it 
has to be transported. 

9.1 Design and Construction 

Where necessary, conveyances and bulk containers 
should be designed and constructed so that they: 

a) do not contaminate foods or packaging; 

b) can be effectively cleaned and, where 
necessary, disinfected; 

c) permit effective separation of different foods 
or foods from non-food items where necessary 
during transport; 

d) provide effective protection from 
contamination, including dust and fumes; 

e) can effectively maintain the temperature, 
humidity, atmosphere and other conditions 
necessary to protect food from harmful or 
undesirable microbial growth and deterioration 
likely to render it unsuitable for consumption; 
and 

allow any necessary temperature, humidity 
and other conditions to be checked. 

9.2 Use and Maintenance 

9.2.1 Conveyances and containers for transporting 
food should be kept in an appropriate state of 
cleanliness, repair and condition. Where the same 
conveyance or container is used for transporting 
different foods, or non-foods, effective cleaning and, 
where necessary, disinfection should take place 
between loads. 

9.2.2 Where appropriate, particularly in bulk trans 
port, containers and conveyances should be designated 
and marked for food use only and be used only for 
that purpose. 
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10 PRODUCT INFORMATION AND 
CONSUMER AWARENESS 

10.0 Objectives 

Insufficient product information, and/or inadequate 
knowledge of general food hygiene, can lead to 
products being mishandled at later stages in the food 
chain. Such mishandling can result in illness, or 
products becoming unsuitable for consumption, even 
where adequate hygiene control measures have been 
taken earlier in the food chain. To prevent such 
situations, the following is desirable: 

a) Products should bear appropriate information 
to ensure that adequate and accessible 
information is available to the next person 
in the food chain to enable them to handle, 
store, process, prepare and display the product 
safely and correctly, and the lot or batch can 
be easily identified and recalled if necessary; 

b) Consumers should have enough knowledge 
of food hygiene to enable them to understand 
Ihe importance of product information, make 
informed choices appropriate to the individual, 
and prevent contamination and growth or 
survival of foodborne pathogens by storing, 
preparing and using it correctly; and 

c) Information for industry or trade users should 
be clearly distinguishable from consumer 
information, particularly on food labels. 

10.1 Lot Identification 

Lot identification is essential in product recall and 
also helps effective stock rotation. Each container 
of food should be permanently marked to identity 
the producer and the lot. 

10.2 Product Information 

All food products should be accompanied by or bear 
adequate information to enable the next person in 
the food chain to handle, display, store and prepare 
and use the product safely and correctly. 

10.3 Labelling 

Prepackaged foods should be labelled with clear 
instructions to enable the next person in the food 
chain to handle, display, store and use the product 
safely [see IS 7688(Parts J, 2 and 3)]. Specific product 
standards may also be referred to. 

10.4 Consumer Education 

Health education programmes should cover general 
food hygiene. Such programmes should enable 
consumers to understand the importance of any product 
information and to follow any instructions 
accompanying products, and make informed choices. 
In particular, consumers should be informed of the 
relationship between time/temperature control and 
foodborne illness. 



11 TRAINING 

11.0 Objectives 

Training is fundamentally important to any food 
hygiene system. Inadequate hygiene training, and/ 
or instruction and supervision of all people involved 
in food related activities pose a potential threat to 
the safety of food mid its suitability for consumption. 
It is, therefore, desirable that those engaged in food 
operations who come directly or indirectly into contact 
with food should be trained, and/or instructed in food 
hygiene to a level appropriate to the operations they 
are to perform. 

11.1 Awareness and Responsibilities 

Food hygiene training is fundamentally important. 
All personnel should be aware of their role and 
responsibility in protecting food from contamination 
or deterioration. Food handlers should have the 
necessary knowledge and skills to enable them to 
handle food hygienicaDy. Those who handle strong 
cleaning chemicals or other potentially hazardous 
chemicals should be instructed in safe handling 
techniques. 

11.2 Training Programmes 

Factors which shall be taken into account in assessing 
the level of training required include: 

a) the nature of the food, in particular its ability 
to sustain growth of pathogenic or spoilage 
microorganisms; 

b) the manner in which the food is handled and 
packed, including the probability of 
contamination; 

c) the extent and nature of processing or further 
preparation before final consumption; 

d) the conditions under which the food will be 
stored; and 

e) the expected length of time before 
consumption. 

11.3 Instruction and Supervision 

11.3.1 Periodic assessments of the effectiveness of 
training and instruction programmes should be made 
and routine supervision and checks should be 
undertaken to ensure that procedures are being carried 
out effectively. 

11.3.2 Managers and supervisors of food processes 
should have the necessary knowledge of food hygiene 
principles and practices to be able to judge potential 
risks and take the necessary action to remedy 
deficiencies. 

11.4 Refresher Training 

Training programmes should be routinely reviewed 
and updated where necessary. Systems should be 
in place to ensure that food handlers remain aware 
of all procedures necessary to maintain the safety 
and suitability of food. 
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SEVERITY RATES FOR INDUSTRIAL INJURIES 
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ACCIDENTS 

( First Revision) 

0- FORE W () R D 

0,1 This Indian Standard ( First Revision ) was adopted by the Indian 
Standards Institution on 30 September 1983, after the draft finalized by 
the Industrial Safety Advisory Committee had been approved by the 
Executive Committee, 

0.2 This standard was originally issued in 1966 with the following 
objectives in view: 

a) To help in evaluating the relative need for taking accident pre- 
vention measures in different departments of an establishment; 

b) To help in making an appraisal of the progress of an accident 
, prevention campaign and making people safety-conscious; 

c) To provide encouragement when methods used for the prevention 
of accidents are successful; and 

d) To enable comparisons to be made. 

0.3 The committee responsible for preparing this standard felt that time 
was opportune to revise this standard to incorporate the following 
changes; 

a) It aligns the definitions of 'partial disablement* and 'Total 
disablement', and includes other definitions as given in the latest 
version of the Workmen's Compensation Act, 1923 ( India ); 

b) It also includes the definition and method for computation of 
incidence rates; 

c) It has given more comprehensive coverage to classification of 
accidents; 
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cl) It includes an additional item covering the basis of assessment of 
work injury; and 

e) It includes a clause on statistical period so as to make comparison 
meaningful. 

0.4 While preparing this revision, particularly 0.3 (c) above, assistance 
has been derivied from AS 1885-1976 'Recording and measuring work 
injury experience', issued by the Standards Association of Australia. 



1. SCOPE 

1.1 This standard prescribes basic methods for recording and classifying 
industrial accidents. It also includes details of work injury and gives the 
methods for computation of frequency, severity and incidence rate of 
work injuries in industrial premises. This would enable adoption of a 
uniform system of recording events associated with injuries and the 
determination of corrective action. 

2. TERMINOLOGY 

2.0 For the purpose of this standard, the following definitions shall 
apply. 

2.1 Accident — An unintended occurrence arising out of and in the 

course of employment of a person resulting in injury. 

2.2 Death — Fatality resulting from an accident. 

2.3 Disabling Injury ( Lost Time Injury ) — An injury causing dis- 
ablement extending beyond the day of shift on which the accident 
occurred. 

Note — An ideal system of accident statistics would take into account every 
occurrence causing injure however slight. Unfortunately, this is impracticable be- 
cause the record of trivial injuries varies not only according to the number sustained but 
also according to the strictness with which a firm insists on this being reported. On 
the otber hand, if an accident keeps a man away from work for a day or more, his 
absence is hound to be noticed. In other words, the 'one day' or, 'one shift' accident 
has been chosen because it is a standard unit which cannot vary to a great extent from 
firm to firm or from year to year. This is, therefore, used for practical purposes as 
it is the nearest accurate figure to the ideal and is a very simple standard to use. 

2.4 Non-disabling Injury — An injury which requires medical treat- 
ment only, without causing any disablement whether of temporary or 
permanent nature. 

2.5 Reportable Disabling Injury ( Reportable Lost Time 
Injury ) — An injury causing death or disablement to an extent as 
prescribed by the relevant statute. 



IS : 3786 - 1983 

2.6 Days of Disablement ( Lost Time ) — In the case of disablement 
of a temporary nature, the number of days on which the injured person 
was partially disabled as defined in 2.7, In the case of death or disable- 
ment of a permanent nature whether it be partial or total disablement as 
defined in 2.7 and 2.8 man-days lost means the charges in days of earning 
capacity lost due to such permanent disability or death as specified in 
Appendix B. In other cases the day on which the injury occured or 
the day the injured person returned to work are not to be included as 
man-days lost; but all intervening calendar days ( including Sundays or, 
days off, or days of plant shut down ) are to be included. It after 
resumption of work, the person injured is again disabled for any period 
arising out of the injury which caused his earlier disablement, the period 
of such subsequent disablement is also to be induced in the man-days 
lost. 

2*7 Partial Disablement — This is of two types; disablement of a tem- 
porary nature which reduces the earning capacity of an employed person 
in any employment in which he was engaged at the time of the accident 
resulting in the disablement; and disablement of a permanent nature, 
which reduces his earning capacity in every employment which he was 
capable of undertaking at the time. 

2.8 Total Disablement — Disablement, whether of a temporary or 
permanent nature, which incapacitates a workman for all work which 
he was capable of performing at the time of the accident resulting 
in such disablement, provided that permanent total disablement shall be 
deemed to result from every type of injury specified in Part A of Appendix 
A or from any combination of injuries specified in Part B of Appendix 
A where the aggregate percentage of the Joss of earning capacity, 
as specified in that part against those injuries, amounts to one hundred 
percent. 

2.9 Man-Hours Worked — The total number of employee-hours work- 
ed by all employees working in the industrial premises. It includes man- 
agerial, supervisory, professional, technical, clerical and other workers 
including contractors' labour. 

2.10 Scheduled Charge — Charges in days of earning capacity lost due 
to permanent disability or death ( see Appendix A ). 

3. CALCULATION OF MAN-HOURS WORKED 

3*1 Man-hours worked shall be calculated from the pay roll or time 
clock recorded including overtime. When this is not feasible, the same 
shall be estimated by multiplying the total man-days worked for the 
period covered by the number of hours worked per day. The total 
number of man-days for a period is the sum of the number of men at 
work on each day of the period. If the daily hours vary from depart* 
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ment to department separate estimates shall be made for each depart- 
ment and the result added together. vVhen actual man-hours are not 
used, the basis on which the estimates are made shall be indicated. 

4. CLASSIFICATION OF ACCIDENTS 

4.1 The principal factors related to causation of accidents are: 

a) agency, 

b) unsafe mechanical or physical condition, 

c) unsafe act, 

d) unsafe personal factor, 

e) type of accident, 

f) nature of injury, and 

g) location of injury. 

A standard classification as given in Appendix B could serve as a 
guide for detailed analysis of accidents for the study of the various causa- 
tive factors and their relationships. 

4.2 Each of the items of classification in Appendix B has been assigned 
a code number which may be used to identify the recorded items of 
information. When mechanical tabulating procedures are used, the 
code number will serve as a useful guide for sorting and tabulating the 
data. 

5. ASSESSMENT OF WORK INJURY 
5,1 Basis of Assessment 

5*1.1 General — Thorough investigation of all factors relating to the 
occurrence of each reported injury is essential. Determination as to 
whether or not the injury should be considered a work injury under the 
provisions of this standard shall be based on the evidence collected 
during investigations. 

5*1.1 Evidence — The evidence to be considered in determining whether 
or not the reported injury should be considered a work injury may 
include, but not necessarily be limited to, the following: 

a) Facts resulting from investigation of the injured employee's work 
activities and working environment to which the injury might be 
related; 

b) Statements ( written if possible ) of the injured employee, fellow 
employees, witnesses and supervisors; 
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c) Medical reports acceptable to the authority classifying the work 

injury; and 

d) Facts concerning the injured employee's work activity for other 
employers, and other off-the-job activities, injuries and 
illnesses. 

5*2 Assessment of Special Gases 

5.2*1 General — Before inclusion in the record special cases should be 
assessed. Clauses 5»2.2 to 5,2,15 are intended to assist in such assessment 
but these provisions/rules should not be used to exclude a genuine work 
injury from the record. 

5*2.2 Inguinal Hernia — An inguinal hernia shall be considered a work 
injury only if it is precipitated by an impact, ^dden effort, or severe 
strain, and meets, after investigation, all of the following conditions; 

a) There is clear evidence of an accidental event or an incident, such 
as a slip, trip or fall, sudden effort or over-exertion; 

b) There was actual pain in the hernial region at the time of the 
accident or incident; and 

c) The immediate pain was so acute that the injured employee was 
forced to stop work long enough to draw the attention of his 
foreman or fellow employee, or the attention of a physician was 
secured within 12 hours. 

5.2.3 Back Injury — Aback injury or strain shall after investigation, be 
considered a work injury if: 

a) There is clear evidence of an accident event or an incident such 
as a slip, trip or fall, sudden effort or over-exertion, or blow on 
the back; and 

b) A medical practitioner, authorized to treat the case, is satisfied 
after a complete review of the circumstances of the accident or 
incident, that the injury could have arisen out of the accident or 
incident. 

5.2.4 Aggravation of Pre-existing Condition — If aggravation of pre- 
existing physical deficiency arises out of or in the course of employment, 
the resulting disability shall be considered a work injury and shall be 
classified according to the ultimate extent of the injury except that if 
the injury is an inguinal hernia or a back injury the requirement 
of 5.2.2 or 5.2.3 shall apply. 

5.2.5 Aggravation of Minor Injury — If a minor injury is aggravated 
because of diagnosis or treatment, either professional or non-professional, 
or if infection or other symptoms develop later, either on the job or 
off-the-job the injury shall be classified according to its ultimate extent. 

7 
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5.2.6 Cardiovascular Diseases — This term is used to cover the following 
groups: 

a) Rheumatic heart disease, 

b) Hypertensive disease, 

c) Ischaemic disease, 

d) Heart disease secondary to pulmonary disease, 

e) Cerebrovascular disease, 

f) Diseases of arteries, arterioles and capillaries, and 

g) Disease of veins and lymph vessels, 

5.2.6*1 Cardiovascular diseases shall not be recorded as work injuries 
unless: 

a) the symptoms were so severe during working hours that the atten- 
tion af a supervisor was drawn to them; and 

b) a medical practitioner, authorized to treat the case, satisfied after 
a thorough investigation, that the disease or aggravation of the 
disease was work caused. 

5.2.7 Miscellaneous — The category includes the following: 

a) Purposely inflicted injuries — An injury purposely inflicted by the 
employee or another person shall be considered a work injury if 
it arises out of or in the course of employment; 

b) Skylarking — An injury inflicted by or arising out of skylarking 
during employment shall be considered a work injury. 

5.2.8 Other Disabilities — The following are examples of injuries which 
shall be considered work injuries if they arise out of or in the course of 
employment: 

a) Animal and insect bites; 

b) Skin irritations and infections; 

c) Muscular disability; 

d) Injuries arising from exposure to extreme temperature ( hot or 
cold ); and 

e) Loss of hearing, sight, taste, feel or sense of smell. 

8 
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6, COMPUTATION OF FREQUENCY, SEVERITY AND 
INCIDENCE RATES 

6.1 Frequency Rate — The frequency rate shall be calculated both for 
lost time injury and reportable lost time injury as follows: 

„ _ Number of lost time injury x 1 000 000 
A ~" Man-hours worked 

z? _ Number of reporta ble lost time injury x 1 000 000 
B ~~ Man-hours worked 

Note 1 — If the injury does not cause loss of time in the period in which it occurs 
but in a subsequent period, the injury should be included in the frequency rate of the 
period in which the loss of time begins. 

Note 2 — If an injury causes intermittent loss of time, it should only be included 
in the frequency rate once, that is, when the first loss of time occurs. 

Note 3 — Since frequency rate Fb is based on the lost time injuries reportable to 
the statutory authorities, it may be used for official purposes only. In all other cases, 
frequency rate Fa should be used for comparison purposes, 

6.2 Severity Rate — The severity rate shall be calculated from man- 
days lost both of lost time injury and reportable lost time injury as 
follows: 

« Man-days lost due to lost time injury x 1 000 000 
A = Man-hours worked 

c _ Man-days lost due to reportable lost time injury x 1 000 QQQ 
B "~ Man-hours worked 

Note — Since severity rate Sb is based on the lost time injuries reportable to the 
statutory authorities, it should be used for official purposes only. In all other cases 
severity rate Sk should be used for comparison purposes. 

6.2.1 Calculation of man-days lost under 6.2 shall be based on the 
following: 

a) Man-days lost due to temporary total disability; 

b) Man-days lost according to schedule of charges for death and 
permanent disabilities as given in Appendix A. In case of 
multiple injury, the sum of schedule charges shall not be taken to 
exceed 6 000 man-days; 

c) Days lost due to injury in previous periods, that is, if any accident 
which occurred in previous period is still causing loss of time in 
the period under review, such loss of time is also to be included 
in the period under review; 
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d) In the case of intermittent loss of time, each period should be 
included in the severity rate for the period in which the time is 
lost; and 

e) If any injury is treated as a lost time injury in one statistical 
period and subsequently turns out to be a permanent disability; 
the man-days charged to the injury shall be subtracted from the 
schedule charge for the injury when permanent disability becomes 
known. 

6*3 Incidence Rates 

6.3.1 General incidence rate is the ratio of the number of injuries to 
the number of persons during the period under review. It is expressed 
as the number of injuries per 1 000 persons employed. 

The incidence rate may be calculated both for lost-time injuries and 
reportable lost-time injuries as follows: 

T , , Number of lost-time injuries x 1000 

Lost-time injury incidence rate = -~— - == _ 

Average number of persons employed 

Reportable lost-time Number of reportable lost-time injuries x 1 000 

injury incidence rate = . ~ — t -z ==— _ — 

Average number of per ons employed 

Note — Since reportable lost-time injury incidence rate is based on the lost time 
injuries reportable to the statutory authorities, it should be used for official purposes 
only. In all other cases lost-time injury incidence rate should be used. 

6*4 Statistical Period — Rates for any period, that is month, quarter or 
year shall include injuries which occurred during the period, together 
with any injuries which occurred in the previous 12 months and which 
have not already been included in earlier calculations. 

6.4*1 An injury which occurred in a previous period and which did 
not cause lost time at the time of occurrence, but caused lost time in the 
current period, shall be included as a lost-time injury in the current 
period* 

6.4.2 When calculating duration rates, the time lost for the period shall 
include time lost in the current period caused by injuries which occurred 
in previous period. 
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APPENDIX A 

( Clauses 2.8, 2-10 and 6.2.1 ) 

SCHEDULED CHARGES FOR DISABILITIES* 

Sl Description of Injury Percentage Equivalent 

No. of Loss of Man-days 

Earning Lost 

Capacity 

(1) (2) (3) (4) 

Part A Total Disablement 

L Death 100 6 000 

2. Loss of both hands or amputation 100 6 000 

at higher sites 

3. Loss of a hand and a foot 100 6 000 

4. Double amputation through leg or 100 6 000 

thigh, or amputation through 
leg or thigh on one side and loss 
of other foot 

5. Loss of sight to such an extent as 100 6 000 

to render the claimant unable 
to perform any work for which 
eyesight is essential 

6. Very severe facial disfigurement 100 6 000 

7. Absolute deafness 100 6 000 

Part B Partial Disablement 

a) Amputation Cases — Upper Limbs ( Either Arm ) 

8. Amputation through shoulder 90 5 400 

joint 

9. Amputation below shoulder with 80 4 800 

stump less than 205 mm from 
tip acromion 

10. Amputation from 205 mm from 70 4 200 

tip of acromion to less than 
1 1 5 mm below tip of olecranon 

•Based on Workmen's Compensation Act ( India ), 1923 as modified up to I 
February 1962. 

11 
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Sl Description of Injury 

No. 



(1) (2) 

11. Loss of a hand or thumb and four 

fingers of one hand or amputa- 
tion from 115 mm below tip of 
olecranon 

12. Loss of thumb 

13. Loss of thumb and its metacarpal 

bone 

14. Loss of four fingers of one hand 

15. Loss of three fingers of one hand 

16. Loss of two fingers of one hand 

17. Loss of terminal phalanx of thumb 

b) Amputation Cases — Lower Limbs 

18. Amputation of both feet resulting 

in end-bearing stumps 

19. Amputation through both feet pro- 

ximal to the metatarsophalangeal 
joint 

20. Loss of all toes of both feet through 

the metatarsophalangeal joint 

21. Loss of all toes of both feet proxi- 

mal inter- phalangeal joint 

22. Loss of all toes of both feet distal 

to the proximal inter-phalangeal 
joint 

23. Amputation at hip 

24. Amputation below hip with stump 

not exceeding 125 mm in length 
measured from tip of great 
trochanter 

25. Amputation below hip with stump 

exceeding 125 mm in length 
measured from tip of great 
trochanter but not beyond 
middle thigh 



Percentage 

of loss of 

Earning 

Capacity 


Equivalent 

Man-days 

Lost 


(3) 


W 


60 


3 600 


30 


1 800 


40 


2 400 


50 


3 000 


30 


1 800 


20 


1 2C0 


20 


I 200 


90 


5 400 


80 


4 800 


40 


2 400 


30 


1 800 


20 


1 200 


90 


5 400 


80 


4 800 



70 



4 200 
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Si- 
No. 


Description of Injury 


Percentage 
of Loss OF 
Earning 
Capacity 


Equivalent 
Man-days 
Lo»t 


(1) 


(2) 


(3) 


(4) 


26. 


Amputation below middle thigh to 
90 mm below knee 


60 


3 600 


27. 


Amputation below knee with stump 
exceeding 90 mm but not exceed- 
ing 125 mm 


. 50 


3 000 


28. 


Amputation below knee with stump 
exceeding 125 mm 


40 


2 400 


29. 


Amputation of one foot resulting in 
end-bearing 


30 


1 800 


30 


Amputation through one foot pro- 
ximal to the metatarsophalangeal 
Joint 


30 


1 800 


31. 


Loss of all toes of one foot through 
the metatarsophalangeal joint 

c) Other Injuries 


20 


1 200 


32. 


Loss of one eye, without complica- 
tions the other being normal 


40 


2 400 


33. 


Loss of vision of one eye, without 
complications or disfigurement of 
eye-ball, the other being normal 

d) Loss of Fingers of Right or Left Hand 

(i) Index fingers 


30 


1 800 


34. 


Whole 


14 


840 


35. 


Two phalanges 


U 


660 


36. 


One phalanx 


9 


540 



37. 


Guillotine amputation of tip without 
loss of bone 


5 


300 






(ii) Middle finger 






38. 


Whole 




12 


720 


39. 


Two phalanges 




9 


540 


40. 


One phalanx 




7 


420 


41. 


Guillotine amputation 
loss of bone 


of tip without 


4 


240 
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Sl Description of Injury Percentage Equivalent 

No. of Loss of Man-days 

Earning Lost 

Capacity 

(1) (2) (3) (4) 

(iii) Ring or Utile finger 

42. Whole 7 420 

43. Two phalanges 6 360 

44. One phalanx 5 300 

45. Guillotine amputation of tip without 2 120 

loss of bone 

e) Loss of Toes of Right or Left Foot 

(i) Great toe 

46. Through metatarsophalangeal joint 14 840 

47. Part, with some loss of bone 3 180 

(ii) Any other toe 

48. Through metatarsophalangeal joint 3 180 
49* Part, with some loss of bone 1 60 

(iii) Two toes of mi foot excluding great toe 

50. Through metatarsophalangeal joint 5 300 

51. Part, with some loss of bone 2 120 

\\v } ififcc toes Oj one j oof) exciuuing great toe 

52. Through metatarsophalangeal joint 6 360 

53. Part, with some loss of bone 3 180 

(v) Four toes of one foot s excluding great toe 

54. Through metatarsophalangeal joint 9 540 

55. Part, with some loss of bone 3 180 

Note 1 — Complete and permanent loss of the use of any limb or member 
referred to in this appendix shall be deemed to be the equivalent of the loss of that 
limb or member. 

Note 2 — Maximum scheduled charges in case of any injured person shall be 6 000 
man-days. 

14 
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APPENDIX B 

( Clauses 4.1 and 4.2 ) 

CLASSIFICATION OF INDUSTRIAL ACCIDENTS 

Code No. Particulars 

B-L CLASSIFICATION ACCORDING TO AGENCTT 

( Agency is the object or substance which is most closely associated 
with the accident causing the injury aad with respect to which 
adoption of a safety measure could have prevented the accident ) 

20 Machines 

201 Prime-movers , except electrical motors 

2011 Steam engines 

2012 Internal combustion engines 
2012 Others 

202 Transmission Machinery 

2021 Transmission shafts 

2022 Transmission belts, cable pulleys, pinions, chains, gears 
2029 Others 

203 Metal Working Machines 

2031 Power presses 

2032 Lathes 

2033 Milling machines 

2034 Abrasive wheels 

2035 Mechanical shears 

2036 Forging machines 

2037 Rolling mills 
2039 Others 

204 Wood and Associated Machines 

2041 Circular saws 

2042 Other saws 

2043 Moulding machines 

2044 Overhand planes 
2049 Others 

15 
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Com]N<x Particulars 

205 Agricultural Machines 

2051 Reapers ( including combined reapers ) 

2052 Thresshers 
2059 Others 

206 Mining Machinery 

2061 Drilling and boring machine including augurs 

2062 Gutting machine 

2063 Loading machine including scrapers 

2064 Cutter-loaders including other continuous miners 
2069 Others 

209 Other Machines Not Elsewhere Classified 

2091 Earth-moving machines 

2092 Spinning, weaving and other textile machines 

2093 Machines for the manufacture of foodstuffs and beverages 

2094 Machine for the manufacture of paper and leather 

2095 Printing machines 
2099 Others 

21 Means of Transportation and Moving Equipment 

2 1 1 Lifting Machines and Appliances 

2111 Cranes 

2112 Lifts and elevators 

2113 Winches 

2114 Pulley blocks 
2119 Others 

212 Means of Rail Transportation 

2121 Inter-urban railways 

2122 Rail transportation in mines, tunnels, quarries, industrial 
establishments, docks, etc 

2129 Others 

213 Other Wheeled Means of Transportation, Excluding Rail Transportation 

2131 Tractors 

2132 Lorries 

16 
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Code No. Farticulam^ 

2133 Trucks 

2134 Motor Vehicles, not elsewhere classified 

2135 Animal-drawn vehicles 

2136 Hand-drawn vehicles 
2139 Others 

214 Means of Air Transportation 

215 Means of Water Transportation 

2151 Motor ised means of water transportation 

2152 Non-motorised means of water transportation 

2 1 9 Other Means of Transport 

2191 Cable cars 

2192 Mechanical conveyors, except cable-cars 
2199 Others 

22 Other Equipment 

221 Pressure Vessels 

2211 Boilers 

2212 Pressurised containers 

2213 Pressurised piping and accessories 

2214 Gas cylinders 

2215 Vacuum vessels 
2219 Others 

222 Furnaces, Ovens, Kilns 

2221 Blast furnaces 

2222 Refining furnaces 

2223 Other furnaces 

2224 Kilns 

2225 Ovens 

223 Refrigerating Plants 

224 Electrical Installations } Including Electric Motors but Excluding Electric 
Hand Tools 

2241 Rotating machines 

2242 Conductors 

17 
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Coide No. Particulars 

2243 Control apparatus 
2249 Others 

225 Electric Hand Tools 

226 Tools j Implements and Appliances Except Electric Hand Tools 

226! Power-driven hand tools, except electric hand tools 
2262 Hand tools, not power-driven 
2269 Others. 

227 Ladders, Mobile Ramps 

228 Scaffolding 

229 Other Equipment not Elsewhere Classified 

23 Materials^ Substances and Radiations 

231 Explosives 

232 Dusts 9 Gases, Liquids and Chemicals, Excluding Explosives 

2321 Dusts 

2322 Gases, vapours, fumes 

2323 Liquids 

2324 Chemicals not elsewhere classified 
2329 Others 

233 Ftying Objects Other Than Due to Explosion 

234 Radiations 

2341 Ionising radiations 
2349 Others 

239 Other Materials and Substances not Elsewhere Classified 

24 Working Environment 
241 Outdoor 

2411 Weather 

2412 Traffic and working surfaces 

2413 Water 

2414 Fire 
2419 Others 

18 
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Code No. Particulars 

242 Indoor 

242 1 Floors 

2422 Confined quarters 

2423 Stairs 

2424 Other traffic and working surfaces 

2425 Floor openings and wall openings 

2426 Environmental factors ( Lighting, ventilation, temperature, 
noise, etc ) 

2427 Water 

2428 Fire 

2429 Others 

25 Other Agencies — Mining and Tunneling 

251 Undtrground Mining and Tunneling 

2511 Roof 

2512 Side and face 

2513 Floor 

2514 Mine shaft 

2515 Water 

2516 Fire 

2517 Others 

252 Opencast Mining ( Including Quarrying ) 

2521 Overhang 

2522 Side face 

2523 Ground 

2524 Water 

2525 Fire 
2529 Others 

26 Other Agencies, not Elsewhere Classified 

261 Animals 

2611 Live animals 
6212 Animal products 

262 Other Agencies Not Elsewhere Classified 

19 
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Code No. Particulars 

27 Agencies Mot Classified for Lack of Sufficient Data 

29 Other Agencies 

B-2- CLASSIFICATION ACCORDING TO UNSAFE MATERIAL 
OR PHYSICAL CONDITIONS 

( This identifies the unsafe mechanical or physical condition or 
conditions related to the agency, which contributed to the causation 
of accident ) 

10 Improperly guarded agency 

20 Defects in agency 

30 Hazardous arrangement, procedure, etc in, on, or apparel 

40 Improper illumination 

50 Unsafe dress or apparel 

60 Improper ventilation 

70 Others 

B-3. CLASSIFICATION ACCORDING TO THE UNSAFE ACT 

( This identifies the deviation from the accepted and laid down safe 
procedure, which contributed to the causation of accident ) 

10 Operating without authority, failure to secure or warn 

20 Operating at unsafe speed 

30 Marking safety devices inoperative 

40 Using unsafe equipment, hand instead of equipment, or equip- 
ment unsafely 

50 Unsafe loading, placing, mixing, combining, etc 

60 Taking unsafe position or posture 

70 Others 

B-4* CLASSIFICATION ACCORDING TO UNSAFE PERSONAL 
FACTOR 

(This identifies the anatomical, physiological or the psychological 
characteristic which permitted or occasioned the selected unsafe 
act ) 

10 Unsuitable anatomical, physiological, or psychological charac- 
teristics 

20 Lack of knowledge or skill 

20 
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Code No, Particulars 

30 Unsuitable mechanical or physical conditions, social environ- 
ment, etc. 

B-5. CLASSIFICATION ACCORDING TO TYPE OF CACIDENTS 

( The type of accident is the manner in which the object or 
substance causing the injury comes into contact with the injured 
person, or the movement of the injured person which resulted in the 
injury ) 

10 Falls of Persons 

101 Falls of persons from heights ( trees, buildings, mine trenches, 

scaffolds, ladders, machines, vehicles ) and into depths ( wells, 
ditches, excavations, shafts, holes in the ground ) 

102 Fats of persons on the same level 

11 Fall of Objects 

1 1 1 Cave-ins ( earth, rocks, stone ) 

1111 Cave-in or fall of roof 

1 1 12 Cave-in or fall of side and face 

1113 Cave-in or collapse of shaft 

1114 Premature collapse of ground 

1115 Bumps and rock-bursts 

112 Slides ( earth, rock, stone, show ) 

113 Subsidence of ground 

114 Collapse of buildings, walls, scaffolds, ladders, piles of goods, 

etc 

115 Fall of cages, skips and kibbles 

116 Fall of objects during handling 

12 Stepping on, Striking Against or Struck by Object Excluding Falling Objects 

121 Stepping on objects 

122 Striking against stationary objects ( except impacts due to 

previous fall ) 

123 Striking against moving objects 

124 Struck by moving objects ( including flying fragments and 

particles ) excluding failing objects 
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Code No. Particulars 

13 Caught in or Between Objects 

131 Caught in an object 

132 Caught between a stationary object and a moving object 

133 Caught between moving objects (except flying or falling 

objects ) 

14 Over-Exertion or Wrong Movements 

141 Over-exertion in lifting objects 

142 Over-exertion in pushing or pulling objects 

143 Over-exertion in handling or throwing objects 

144 Wrong movements 

15 Exposure to or Contact With Extreme Temperature 

151 Exposure to or contact with heat ( atmosphere or environment ) 

152 Exposure to or contact with cold ( atmosphere or environment ) 

153 Contact with fire, hot substances or objects 

154 Contact with very cold substances or objects 

16 Exposure to or Contact with Electric Cm rent 

17 Exposure to or Contact with Harmful Substances, Including Relations 

171 Contact by inhalation, ingestion or absorption of harmful subs- 

tances including gases 

172 Exposure to ionising radiations 

173 Exposure to radiations other than ionising radiations 

18 Explosions 

181 Explosion 

182 Gas explosion 

183 Dust explosion 

184 Others 

19 Others 

191 Inundations and eruption 

192 Exposure to high noise 

193 Bursting and rupture of vessels 
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Code No. Particulars 

C-6. CLASSIFICATION ACCORDING TO NATURE OF THE 
INJURY ' 

( This identifies the injury in terms of its principal physical charac- 
teristics ) 

310 Fractures 

Includes simple fractures; fractures with injuries to soft parts of 
the body ( compound fracture); fractures with injuries to arti- 
culations (dislocations, etc ); fractures with internal or nerve 
injuries. 

320 Dislocations 

Includes sublaxations and displacements. 
Excludes fracture dislocations ( 310 ). 

325 Sprains and Strains 

Includes, unless associated with an open wound, the ruptures, 
tears, and lacerations of muscles, tendons, ligaments and joints, 
as well as hernias due to over exertion. 

330 Concussions and Other Internal Injuries 

Includes, unless fractures are involved, all internal contusions, 
haemorrhages, lacerations, ruptures. 

Excludes those injuries with fractures ( 310 ), 

340 Amputations and Enucleations 
Includes traumatic avulsion of eye. 

341 Other Wounds 

Includes lacerations, open wounds, cuts, contusions with wounds, 
scalp wounds, as well as loss of nails or ears; includes wounds 
involving injury to nerves. 

Excludes traumatic amputations, enucleations; avulsion of eye 
( 340 ) compound fracture ( 310 ); burns with open wounds 
( 360 ); superficial injuries ( 350 ). 

350 Superificial Injuries 

Includes abrasions, scratches, blisters, bites of non- venomous in- 
sects, superficial wounds; also includes superficial injuries due to 
foreign bodies entering in the eye. 

23 



IS : 3786 - 1983 

Code No. Particulars 

355 Contusions and Crushings 

Includes ae nearthrosis, haematoma and bruises; contusions and 
crushing associated with superficial injuries, 

Excludes concussions ( 330); contusions and crushing with frac- 
ture ( 310); and contusions and crushings with an open wound 

(341 ). 

360 Bums 

Includes burns from hot objects; from fire; scales; friction 
burns; radiation burns ( infra-red ); chemical burns ( external 
burns only ); burns with open wounds. 

Excludes burns due to swallowing a corrosive or caustic substance 
( 370 ); sunburn ( 380 ); effects of lightning ( 380 ); burns due to 
electric current ( 382 ); and radiation effects other ^han burns 
(383 ). 

370 Acute Poisonings 

Includes the effects of the injection, ingestion, absorption or in- 
halation of toxic, corrosive or caustic substances; bites of veno- 
mous insects or animals; asphyxiation by carbon monoxide or 
other toxic gases. 

Excludes external chemcial burns ( 360 ). 

380 Effects of Weather, Exposure and Related Conditions 

Includes effects of reduced temperature ( frost-bite ); the effect of 
heat and isolation ( heat strokes, sunstrokes ); baratrauma ( effects 
of high altitude, docompression caused due to working in 
compressed air well ); the effects of lightning; sound trauma 
( total or partial loss of hearing as a separate injury, not a 
sequel to another injury ). 

381 Asphyxia 

Includes drowning asphyxiation or suffocation by compression, 
constriction or strangulations; also includes asphyxiation by 
suppression or reduction of oxygen in the surrounding atmos- 
phere and asphyxiation by foreign bodies in the respiratory tract. 

Excludes asphyxiation by carbon monoxide or other toxic 
gases ( 370 ). 

382 Effects of Electric Currents 

Includes electrocution; electrical shock and burn due to electric 
current. 
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Code No. Particulars 



Excludes burns caused by electrical heating appliances ( 370 ) 
and the effects of lightning ( 380 ). 

383 Effects of Radiations 

Includes effects caused by X-rays, radio-active substances, ultra- 
violet rays, ionising radiations. 

Excludes burns due to radiations ( 360 ) and sunstrokes ( 380 ). 

390 Multiple Injuries of Different Nature 

This group should be used only for case where the injured per- 
son sustained several injuries of different nature and no injury is 
obviously more severe than the others. 

In case of multiple injuries suffered in one accident where one of 
the injuries is obviously more severe than the others,* then this 
accident should be classified in the group corresponding to the 
nature of the more obviously severe injury. 

399 Others and Unspecified Injuries 

This group should only be used to classify injuries which cannot 
be classified elsewhere. 

Includes various early complications of trauma and pathological 
reaction which should be classified in this group only when the 
nature of the antecedent injury is unknown. 

B-7. CLASSIFICATION ACCORDING TO THE LOCATION OF 
THE INJURY 

( Location of injury identifies the par„ of the injured person's body 
directly affected by the injury identified ). 

Note — The groups relating to multiple locations ( see Code No. 46 ) should be 
used only to classify cases where the victim suffers from several injuries to different 
parts of the body and no injury obviously is more severe than the others* When in 
an accident which caused multiple injuries located at different parts of the body one 
of these injuries is obviously more severe than the others, this accident, should be 
classified in the group corresponding to the location of the obviously more severu in- 
jury. For example, a fracture of the leg accompanied by the scratch of the hand 
should be classified in group 454, 

41 Head 

41 1 Cranium region ( skull brain, scalp ) 

412 Eye ( including orbit and optic nerve ) 

413 Ear 
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Code No. Particulars 

414 Mouth ( including lips, teeth and tongue ) 

415 Nose 

416 Face, locations not classified elsewhere 

417 Head, multiple locations 

418 Head, unspecified location 

42 Keck ( including Throat and Cervical Vertebrae ) 

43 Trunk 

431 Back (spinal column and adjoining muscles, spinal cord ) 

432 Chest ( ribs, sternum, internal organs of the chest ) 

433 Abdomen ( including internal organs ) 

434 Pelvis 

438 Trunk, multiple locations 

439 Trunk, unspecified location 

44 Upper Limb 

441 Shoulder ( including clavicle and shoulder blade ) 

442 Upper limb 

443 Elbow 

444 Forearm 

445 Wrist 

446 Hand ( except fingers alone ) 

447 Fingers 

448 Upper limb, multiple locations 

449 Upper limb, unspecified location 

45 Lower Limb 

451 Hip 

452 Thigh ( upper leg ) 

453 Knee 

454 Leg ( lower leg ) 

455 Ankle 

456 Foot ( except toes alone ) 

457 Toes 

458 Lower Limb, multiple locations 

459 Lower limb, unspecified location 
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Code No. Particulars 

46 Multiple Locations 

461 Head and trunk, head and one or more limbs 

462 Trunk and one or more limbs 

463 One upper limb and one lower limb or more than two limbs 

464 Other multiple locations 

465 Multiple locations, unspecified 

47 General Injuries 

[This group should be used only when the functioning of an 
active body system has been affected without a specific injury 
( for example, poisoning, etc ); when the systemic damage 
results from an injury a specific part of the body ( for example, 
a fracture of the spinal column involving injury to the spinal 
cord ) the location of the injury to this part of the body ( in 
this case the spinal column ) should be coded ]. 

471 Circulatory system in general 

472 Respiratory system in general 

473 Digestive system in general 

474 Nervous system in general 

475 Other general injuries 

476 General injuries, unspecified, 

49 Unspecified Location of Injury 

( This group should only be used when no information is avail- 
able to identify the part of the body affected ) 
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( Continued from page 2 ) 
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AHMEDABAD 380001 
♦Peenya Industrial Area, 1st Stage, Bangalore Tumkur Road 

BANGALORE 560058 
Gangotri Complex, 5th Floor, Bhadbhada Road, T. T. Nagar, 

BHOPAL 462003 
Plot No. 82/83, Lewis Road, BHUBANESHWAR 751002 
53/5, Ward No. 29, R. G. Barua Road, 5th Byelane, 

GUWAH ATI 781003 
5-8-56C L N. Gupta Marg ( Nampally Station Road ), 

HYDERABAD 500001 

R14 Yudhister Marg, C Scheme, JAIPUR 302005 

117/418 B Sarvodaya Nagar, KANPUR 208005 

Patliputra Industrial Estate, PATNA 800013 
T.C. No. 14/1421, University P.O., Palayam 
TRIVANDRUM 695035 

Inspection Office (With Sale Point) : 

Pushpanjali, 1st Floor, 205-A West High Court Road, 

Shankar Nagar Square, NAGPUR 440010 
Institution of Engineers ( India) Building, 1332 Shivaji Nagar, 

PUN E 411005 



Telephones 

T331 01 31 

L331 13 75 

36 24 99 

f218 43 

L316 41 

f 41 2442 

< 41 2519 

L41 2916 

6 32 92 95 



[2 63 48 

L2 63 49 

[38 49 55 

1.38 49 56 

6 6716 

5 36 27 
3 31 77 

2310 83 

[6 34 71 
L6 98 32 

68 76 
82 92 

6 23 05 



[21 

L21 
6 

T6 21 04 
1.6 21 17 



2 51 71 
5 24 35 



♦Sales Office in Calcutta la at 5 Chowringhea Approach, P.O. Princep 
Street, Calcutta 700072 

tSales Office in Bombay la at Novelty Chambers, Grant Road, 
Bombay 400007 

tSalea Office in Bangalore la at Unity Building, Naraaimharaja Square 
Bangalore 560002 



27 68 00 
89 65 28 
22 36 71 
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